and those from soft hogs in Figure 2 moved to seek their level as water will. In the soft samples there is also the dark color, indicating that the fat is semiliquid and transparent.
Since they did not all seek their own level to such an extent as did the oily, there is less difference between firm and soft than between firm and oily. Samples Nos. 4, 10, 12, 23, 29, and 30 show a greater degree of liquidity than the others, particularly the samples on the extreme ends. Photograph taken immediately after samples were removed from a constant temperature of 30°C.
The fat of firm hogs will remain solid, as shown by Figure 3 and will therefore be a clear white. Firm. In the Fort Worth tests lots 1 to 6 were held in the smoke 28 hours at a temperature ranging from 85°to 125°F., while lots 7 to 12 were smoked 26^hours at a temperature ranging between 100°and 124°F. Iodine number.
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